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Spanish Court* Arbor Rose* Taper®* Montina® Lido® Forever® Frontier® Windsor® Glen Cove* Sand Dune* Valor® 
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DELUXE EVERLASTING* 
STAINLESS THOR* STAINLESS STAINLESS 
Chevron* Hillcrest* Midland* Cadet* Windsor* Parade* Peer* Baltic® 
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HOTEL and RESTAURANT DIVISION 
ONEIDA LTD. SILVERSMITHS + ONEIDA, N.Y. 13421 


The following table is based on normal operation and is divided into 3 types of feeding operations: 


RECEIVED 


Average 

Hotel good Smaller 

Dining restaurant operation 

Rooms or coffee 

shop 

REQUIREMENTS PER SEAT: 
Teaspoon 5 4 4 
Dessert or Soup Spoon 2 2 2 
Table Spoon VY “% _ 
Iced Drink Spoon 1% 1% 1 
A. D. Coffee Spoon —_- — 
Bouillon Spoon 2 2 2 
Restaurant Fork 3 3 3 
Salad or Pastry Fork 1% 1% _ 
Cocktail or Oyster Fork 1% a ee | 
Dinner Knife —_________________.2 2 2 
B & B Knife/Butter Spreader ——__12______1 — 


Women are among the most valued patrons of the majority of good restaurants 
and, much more so than men, they are very conscious of all table arrangements. 
Some of the rules which you would do well to keep in mind when setting tables 
follow. They are the same things that most women are well aware of when 
they set their own tables at home. 


First of all, in any table arrangement, place settings should be directly opposite each 
other unless there is an odd number. Allow a minimum of eighteen inches for each setting 
because nothing is more uncomfortable and ungracious than being crowded while eating. 


All flatware, china and napkins should be in a straight line, one inch 
from the edge of the table, and you should use only the pieces 
required by the food actually being served. Do not use more than 
six pieces at a time, except in the instance where the cocktail 

fork is used. If the menu calls for more, then put the dessert 

pieces on the table at the time that course is served. 


Pieces are placed in the order in which they are used with the forks on 
the left, knives, spoons and cocktail forks on the right. Be sure the cutting 
edge of the knife is turned in toward the plate. Except in the case of 

a formal dinner when the napkin is placed on the service plate, 

the napkin goes to the left of the fork. It may be folded into square, oblong 
or triangle shape but more elaborate and tricky folds are not in 

especially good taste. 


The water glass should be placed above the knife, and if other glasses are used, they go to 
the right of the water glass. Be sure that salt and pepper shakers are available so that it isn’t 
necessary to interrupt the meal to pass them constantly. Make certain, too, that centerpieces 
are low enough so that diners can see each other across the table. If candles are on the 
table, they must be lit, and they should be a proper length so that the flame is out of 

the line of vision. 
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